
WELCOME DRINK, MAIN COURSE & DESSERT- £40 pp 

Includes vat & service charge

MAIN  COURSE

ROAST TURKEY BREAST

WITH SAGE AND ONION STUFFING WRAPPED IN SMOKED BACON

(ALLERGENS: WHEAT, OATS)

LUXURY CASHEW AND CRANBERRY NUT ROAST 

(VEGAN, GF)

(ALLERGENS: NUTS, SOYA)

SERVED WITH

ROAST POTATOES 

MEDLEY OF SEASONAL ROOT VEGETABLES

     GRAVY

STUFFING BALLS (VEGAN)

CRANBERRY SAUCE

(ALLERGENS: SULPHITES)

DESSERT

CHRISTMAS PUDDING WITH VANILLA CUSTARD 

(ALLERGENS: WHEAT, MILK, SOYA)

BLACKCURRANT CRUMBLE CAKE WITH VANILLA CUSTARD 

(VEGAN, GF)

(ALLERGENS: SOYA)

FRUIT SALAD

(VEGAN, GF)

(ALLERGEN FREE)

ME
NU

CHRISTMAS

Please let us know of any dietaries or intolerances.
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